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ABSTRAK 

Penentuan Harga Pokok Produksi Dengan Metode Full Costing Pada Second Home 

Coffee Pelaihari. Oleh: Laila Asyiva, Pembimbing: Dra. Hj. Isnawati, MM, Ak, CA. 

Penelitian ini bertujuan untuk mengetahui perhitungan harga pokok produksi yang 

masih sederhana pada coffee shop Second Home Coffee. Pada penelitian ini 

menggunakan perhitungan dengan metode full costing untuk menentukan harga pokok 

produksi dan dibandingkan dengan perhitungan menurut coffee shop. 

Hasil penelitian ini menunjukkan bahwa harga pokok produksi menurut Coffee Shop 

untuk varian Kopi Ningrum yaitu sebesar Rp. 1.411.702, Caramel Macchiato sebesar 

Rp. 2.173.461, dan Red Black sebesar Rp. 867.318. Sedangkan, menurut metode full 

costing untuk varian Kopi Ningrum sebesar Rp. 1.924.488, Caramel Macchiato 

sebesar Rp. 2.732.597, dan Red Black sebesar Rp. 1.201.921. Maka terdapat selisih 

harga pokok produksi antara coffee shop dan peneliti, yaitu untuk varian Kopi 

Ningrum sebesar Rp. 512.786, Caramel Macchiato sebesar Rp. 559.136, dan Red 

Black sebesar Rp. 334.603. Hal ini terjadi karena coffee shop belum melakukan 

perhitungan biaya-biaya penyusun harga pokok produksi kedalam perhitungannya. 

Kata Kunci: Harga Pokok Produksi, Metode Full Costing, Akuntansi Biaya 
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ABSTRACT 

Determining the Cost of Goods Production Using the Full Costing Method at Second 

Home Coffee Pelaihari. By: Laila Asyiva, Supervisor: Dra. Hj. Isnawati, MM, Ak, 

CA. 

This research aims to determine the simple calculation of the cost of production at the 

Second Home Coffee coffee shop. This research uses calculations using the full 

costing method to determine the cost of production and compares it with calculations 

according to coffee shops. 

The results of this research show that the cost of production according to the Coffee 

Shop for the Ningrum Coffee variant is IDR. 1,411,702, Caramel Macchiato Rp. 

2,173,461, and Red Black Rp. 867,318. Meanwhile, according to the full costing 

method for the Kopi Ningrum variant it is IDR. 1,924,488, Caramel Macchiato Rp. 

2,732,597, and Red Black Rp. 1,201,921. So there is a difference in the cost of 

production between the coffee shop and the researcher, namely for the Ningrum Coffee 

variant it is IDR. 512,786, Caramel Macchiato Rp. 559,136, and Red Black Rp. 

334,603. This happens because the coffee shop has not calculated the costs that make 

up the cost of production into its calculations. 

Keywords: Cost of Goods Production, Full Costing Method, Cost Accounting  
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